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CHAPTER I 
A DAIRY FARM 


Ir a dairy farmer has not very many cows he pays 
wages to his farm workers to milk the cows. 
Morning and evening boys drive the cows from the 
fields to the milking sheds. A baby calf has all its 
mother’s milk at first. Afterwards its mother is 
milked once a day. The calf sucks from its mother 
in the field in the day, but is shut in a shed away 
from her in the night. Then the cow is milked in 
the morning. 
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MILKING BY MACHINE 


Big dairy farms have hundreds of cows. These 
farmers now have machines to milk the cows. The 
milking shed is well made. It has a good roof and 
a cement floor. The floor is washed after each 
milking. The walls are painted white. It is very 
clean. In the shed there are many low walls. 
Near each wall there is a small rubber pipe and at 
the end of it a rubber cap. The small rubber pipes 
join a big pipe that empties into the milk cans. 

When milking tire comes the cows go into the 
shed. Each cow goes to its own place between the 
low walls. The milkers fix the rubber cup and pipe 
under each cow. A machine makes a pump work. 
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A DAIRY FARM 


It pumps the milk from the cows into the Cups and 
pipes. The milk flows through the pipes and col- 
lects in big cans at the end of the shed. 

When milking time is finished a door opens near 
each cow, and she goes out into the field again. 
Another group of cows comes in to be milked. 
Men put the cans of milk on trains or lorries, and 
they go quickly to the nearest milk factory. A 
milking machine costs a lot of money, but at the 
end of a long time the farmer has saved the money 
that he would have given in wages. 

The cups, pipes, machines and cans are all 
washed before the next milking time. Then they 
are scalded. This means that they are cleaned with 
boiling water. Boiling water kills any bacteria that 
are in them. In our homes all milk jugs, cans and 
bottles should be scalded every day. 
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MILKING BY HAND 
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THINGS TO DO 

1. If you live near a dairy farm ask the farmer if 
you may go to watch the cows being milked. He 
will answer your questions. When you go back to 
school write about what you saw at the farm. 

2. Try to find pictures of cows being milked by 
hand and by machine. If you may, cut them out 
and paste them in your book. Write a sentence 


under each. 

QUESTIONS 

1. Why should all milk cans and jugs be scalded every day? 

2. Find a sentence in paragraph 3 that tells you how a 
a machine milks the cows. 

3. How many times a day is a cow milked? 

4. Ifyou had a hundred cows to milk, but were going to 
sell them soon would you buy a milking machine? 

A. What is this chapter about? Which chapter is about 
cheese? How many chapters are there in this book? 
On what page does chapter 3 begin? 

B. Read paragraph 3 again. Copy the first three sen- 
tences of it and change the verbs to the past time. 

C. Find the right end to the sentence : 


1, Dairy farm sheds must be kept clean because 
it looks nice, 


bacteria live in dirt. 
the farmer has many workers. 
2. A calf is taken from its mother at night because 
she has not enough milk for it. 
it sleeps better away from her. 
the farmer wants the milk in the morning. 
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CHAPTER II 
MAKING BUTTER 


Lonc ago men knew that if you shake cream for a 
time, the fat in it sticks together. When we shake 
cream it divides into a fat and a liquid. We call the 
fat butter, and the liquid, butter-milk. Butter from 
cows’ milk is yellow. Butter from goats’ milk is 
pale yellow. Butter from buffaloes’ milk is white. 

People in different countries make butter in 
different ways. In some parts of Africa they put 
cream into bottle gourds. They make stoppers with 
leaves. A gourd is a big fruit that belongs to the 
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it can be used like a bottle. A girl ties a gourd half 
full of cream to the branch of a tree. She pulls 
the branch up and down until the cream changes 
to butter. 

In India people make beautiful round pots with 
brass or with red clay. The brass pots are always 
very clean and shining. To make butter they cut a 
strong stick and fix four paddles to it. At the other 
end they fix two handles. They put the paddles in 
a pot half full of cream. The stick is turned first 
one way and then the other by two men. This stirs 
the cream. Butter soon begins to stick to the 
paddles. We call this churning the cream. 


MAKING BUTTER IN ENGLAND IN A FARM-HOUSE DAIRY 
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MAKING BUTTER 


On a small dairy farm in a cool country like 
England or New Zealand, it is often the farmer’s 
wife who makes the butter. The milk stands in wide, 
shallow basins. When the cream comes to the top 
she collects it and keeps it in a cool place. When 
there is enough cream the farmer’s wife churns it. 


MILK BASINS 


She lets the butter-milk drain away. The calves 
drink this because they do not get all their mother’s 
milk. She washes the butter well three times to 
wash out all the butter-milk. Then she rubs in 
salt, She sells the butter in one-pound packets. 
Many farmers press a pattern on the top of each 
pound of butter. Each farmer has his own pattern. 
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THINGS TO DO 


1. Copy the picture of a bottle gourd. What plants 
of the pumpkin family grow in your country? 
Which of them have edible fruits? Draw one of 
the fruits. 

2. If you can get fresh milk, let it stand in a basin. 
By and by skim off the cream. Put it in a bottle. 
Tie the bottle in a cloth. Swing it round and round 
until you see butter dividing from the butter-milk 
and sticking to the sides of the bottle. 


QUESTIONS 


1, What colour is butter made from buffaloes’ milk? 
2. Name two things we make by churning cream. 

3. Why must the butter be washed carefully? 

4. What is put into the butter after it is washed? 
A 


- The o sound at the end of some words is spelt “ow” 
as in yellow. Write as many words as you can like 
this. 

B. Put these words in the right order to make sentences: 
1, the butter is The -milk washed out of butter. 
2. people gourds butter In make in Africa. 

C. In what way is butter churned in your country? Does 


your country import a lot of butter or export it? 
Where does it come from or go to? 
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CHAPTER II 
IN A BUTTER FACTORY 


Many Governments send men to visit the dairy 
farms in. their countries. These men are called 
inspectors. The inspectors come to see that the 
cows are healthy. They look at some milk under 
a microscope to see what bacteria are in it. They 
will not let people use milk that has tuberculosis 
bacteria in it. A microscope is a glass that helps us 
to see very little things that our eyes could not see 
without it. If the dairy farmers were careless the 
milk might make many people ill. 


A MICROSCOPE 
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When milk arrives at a butter factory it is made 
Very hot to kill any bacteria in it. It must not boil. 
We cannot make butter with boiled milk. When 
the milk is cool again it flows into a machine. 
This machine divides the cream from the milk. 
The cream flows from this machine into a big 
churn. An engine makes the churn turn round 
quickly. The fat sticks together and becomes 
butter. The butter-milk drains away. The farmers 


often give the butter-milk to their calves and pigs. 
hee Water flows through the churns and washes the 
butter, There is s 


ometimes half a ton of butter in 
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IN A BUTTER FACTORY 


one churn. The men take the butter from the big 
machine churn. Another machine stirs in salt. 


FILLING TINS WITH BUTTER 

When the butter is ready it is put into tins. 
Some tins hold one pound of butter, others hold 
five pounds. Theis are filled to the top. The 
lids are put on. Ail the air is taken from the tins 
so that no bacteria can grow. The men pack the 
tinned butter in cases. 

The cases wait in a cool, dry part of the factory 
until they are sent away to the shops or to other 
countries. New Zealand has many dairy farms, 
and exports very many tins of butter each year to 
England. There are not enough cows in England’ 
to give the people all the milk they need to 
and also to make butter and cheese. 
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THINGS TO DO 


1. If you can get one, look at a tin of butter. 
Where was the butter made? How many pounds 
does it weigh? What did it cost? 

2. If a friend in New Zealand sent you a tin of 
butter how long would it take to come to you? 
Would it come on a ship or a train, or on both? 


Follow on a map the journey from New Zealand 
to your country. 


QUESTIONS 


1, 


> ALN 


A telescope makes things that are far away look 
near. What does a microscope do? 

Why must not the milk boil? 

Why do inspectors visit dairy farms? 

Name very bad bacteria that may be in milk. 


. Write in the singular: 


(a) Men are sent to visit the dairy farms. 
(6) These men are called inspectors. 


. Write three sentences each having one of these words 


in it: 
churn inspector healthy 


. Finish these sentences : 


(a) An. . . visits the farm to see if the cows are all 
(8) An inspector will not let people use milk that 


as . . . bacteria in it. sy AO 
(c) Undera. . . we can see bacteria in milk. 
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CHAPTER IV 
IN A CHEESE FACTORY 


WHEN milk becomes sour it divides into a thick 
part called curd and a liquid called whey. When 
the, curd is pressed it makes cheese. There are 
many different kinds of cheese. Dutch cheeses 
were first made in Holland. They are round. They 
have thin, red wax round them to keep out the air. 
Other cheeses have a very thin cloth round them. 
This holds the cheese together so that it does not 
break. If a cheese is not cut it will stay good 
several months. 


A TIN OF BUTTER OR CHEESE 


Many dairy farmers send their milk to cheese 
factories. When the milk arrives at a cheese fac- 
tory it is made hot to kill the bacteria. It is not 
made hot for so long a time as when it is used for 
making butter. When it cools the men do not let 
it get quite cold. The cream is not divided from 
the milk. 

The milk is in big tanks. A man puts some 
rennet into the milk. He also puts in something 
that makes the milk yellow. The milk stands in 
the tank for several hours. The man watches it 
carefully. When he sees that it is ready the whey is 
drained away in pipes. 
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Then the curd is made hot. Salt is put in. A 
machine presses the curd and it becomes cheese. 
The cheese is pressed into different shapes. Some 
cheeses are very big and weigh many pounds. A 
machine cuts some cheese into pieces. Each weighs 
half a pound. It puts the cut cheese on paper. It 
folds the paper round the cheese and makes it into 
a packet. Girls take the packets of cheese from 
the machine and pack them in boxes. 

In one part of the factory cheese is put into tins. 
Many people want to buy tinned cheese because 
they live far from farms, shops and stores where 
they could buy fresh cheese. Butter and cheese are 
both good foods. They have vitamins, fat and 
proteins in them. 
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THINGS TO DO 

1. Try to find the names of as many different kinds 
of cheese as you can, and where each is made. 
2. If you can get a little fresh cheese, put it in salt. 
Press the salt firmly round the cheese. Put another 
piece of cheese on a plate in a cupboard. Which 
cheese keeps good the longest time? 


QUESTIONS 


il 
2. 
3. 


What is the name of the country where Dutch cheese 
was first made? Find it on a map. 

When milk becomes sour what do we call the thick 
part? 

What is put into milk to divide it into curd and whey? 
What milk could you use to make butter or cheese in 
your country? 


. There are several different ways of making the -er 


sound. Find words in paragraphs 2 and 4 that make 
this sound with —ur or -ir. 


. Write sentences using weigh, way or whey. 
» Make a list of all the things you can remember that 


we get from cattle. You have read about seven. 
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Things We Use Series 


1. A Packet of Tea 

2. A Pound of Sugar 

3. A Loaf of Bread 

4. A Sack of Rice 

5. A Tin of Salmon 

6. A Tin of Meat 

7. A Tin of Milk 

8. A Tin of Butter or Cheese 
9. A Woollen Blanket 

10. Cotton and Other Threads 
11. A Bar of Soap 

12. A Packet of Needles 

13. Oil 

14. A Lead Pencil 

15. Paper and Books 

16. Money 

17. A School Rubber 

18. Salt 

19. Glass and Plastics 

20. Tin 

21. A Cup of Coffee 

22. A Bar of Chocolate 

23. Silk 

24. Leather 
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